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Aligned Programs of Study:  

• Culinary Arts  

• Food Science  

 

Description 

The American Meat Science Association offers several certifications designed to prepare individuals to 

successfully enter into any field within the food industry, including fields related to the meat animal industry. The 

Culinary Meat Selection & Cookery Certification ensures individuals have demonstrated proficiency in culinary 

techniques, food safety, meat selection, and retail cut identification. This certification prepares individuals to 

master key industry standards, including types of cuts, meat preparation, components of meat, meat safety, 

foodborne illness, irradiation, meat aging, meat cooking methods, beef grading procedures, and retail cut 

identification.  

 

Overall, AMSA’s Culinary Meat Selection & Cookery Certification provides students interested in pursuing a career 

in culinary arts with the knowledge and skills needed to succeed in this industry.  

 

Certification Information 

Test Owner 

American Meat Science Association  

1-800-517-AMSA or (217) 356-5370  

  

 

Testing Sites/Centers 

The exam must be proctored in a controlled environment. The proctor must review and verify all exam 

procedures, as well as provide electronic documentation through the exam platform. More information on 

testing sites/centers can be found here.  

 

Registration Procedures 

Students, teachers, and schools can use the information request form to receive more information on how to 

register for this certification exam.   

 

Preparing to offer the certification 

Exam Details 

The exam consists of 100 questions in various formats, including multiple-choice, sort order, diagramming, 

matching, labeling, and other miscellaneous question types. 

 

Materials and Resources 

AMSA offers various online materials and resources through its website.  

 

https://meatscience.org/events-education/meat-industry-certifications
https://www.icevonline.com/industry-certifications/amsa-culinary-meat-selection-cookery
https://www.icevonline.com/industry-certifications/amsa-culinary-meat-selection-cookery
https://www.icevonline.com/industry-certifications/amsa-culinary-meat-selection-cookery
https://meatscience.org/publications-resources
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Vendors with Data Sharing MOU with TDOE 

Materials, resources, registration, testing sites, test details, and prices vary by vendor.  

Identified Vendors Contact Information 

 

iCEV Multimedia, Ltd. iCEV Multimedia, Ltd.  

1-800-922-9965 

  

 

 

 

 

https://www.icevonline.com/industry-certifications/sw-professional-communications

